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Activities Under Memorandums of Understanding. The FDA has es-
tablished several microbiological standards that are enforced in the USDC
inspection program. These microbiological standards are the "commer-
cially sterile'' requirement contained in the Code of Federal Regulations
for Low-Acid Canned Food GMP (FDA, 1983c) and the microbiological
criteria for whole fish protein concentrate (FDA, 1983d). Additionally,
FDA may enforce a requirement for imported fishery products such as
shrimp from Asia to be free of Salmonella; NMFS then examines the
product for this pathogen. FDA also has Compliance Policy Guidelines
for crabmeat and cooked langostinos (FDA, 1982a).

The Department of Defense (DOD) purchases fresh and frozen oysters
under a Federal Purchasing Document (DOD, 1976) that contains micro-
biological specifications. The USDC inspection program routinely em-
ploys the microbiological specifications when inspecting oysters for military
procurement.

Activities With Industry. The USDC seafood inspection program also
determines conformance with a limited number of corporate quality as-
surance or quality control microbiological standards, specifications, or
guidelines. Each firm has its own set of specifications and contracts with
NMFS to do the inspection and analyses. Firms using microbiological
criteria specified in these programs are either large, sophisticated fishery
product processors or institutional purchasers.

Research

The USDC inspection program routinely uses microbiological evalua-
tions to determine safe and suitable processing operations for use in pro-
ducing fully cooked, ready-to-eat product. In addition, applied research
is conducted to assess potential process-induced hazards, such as con-
trolled atmosphere packaging of fishery products. Raw materials entering
USDC-inspected plants are surveyed when there is concern, for instance,
that polluted glaze water may have been used on a frozen product. When
deemed appropriate, a product safety analysis is carried out by actions
such as toxin assays of product suspected of contamination with Clostri-
dium botulinum.
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One of the objectives of this center is to provide safe and nutritionally

adequate food products in support of existing and future service concepts.

The problems of food procurement for military purposes are somewhat